IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 
In re application of ; 

Takao NAKANO et al. Attn: APPLICATION BRANCH 

Serial No. NEW Docket No. 2002_0079A 

Filed January 30, 2002 : 

SOYMTLK AND TOFU MANUFACTURING 
METHOD 

PRELIMINARY AMENDMENT 

Assistant Commissioner for Patents, 
Washington, DC 20231 

Sir: 

Please amend the above-identified application as follows: 

IN THE CLAIMS 

Please amend claims 3-6 as follows: 

3. (Amended) A soymilk and torn manufacturing method as claimed in Claim 1, wherein the 
high temperature in said high temperature, reduced pressure treatment is 120 to 150°C. 

4. (Amended) A soymilk and tofii manufacturing method as claimed in Claim 1, wherein the 
pressure in said high temperature, reduced pressure treatment is reduced to -0.05 to -0.08 MPa. 

5. (Amended) A soymilk and tofu manufacturing method as claimed in Claim 1, wherein said 
high pressure treatment is carried out such that a double tube type heating device, having an inner 
tube and an outer tube, is employed, the soymilk flows within the inner tube and a heating medium 
flows in a space between the inner tube and the outer tube and the soymilk is treated under a pressure 
of 5 to 15 MPa and a temperature of 70 to 100°C 



6. (Amended) A soymilk and tofii manufacturing method as claimed in Claim 1, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 
soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80°C. 



Please add new claims 7-18 as follows: 

7. (New) A soymilk and tofu manufacturing method as claimed in Claim 2, wherein the high 
temperature in said high temperature, reduced pressure treatment is 120 to 150°C. 

8. (New) A soymilk and tofu manufacturing method as claimed in Claim 2, wherein the 
pressure in said high temperature, reduced pressure treatment is reduced to -0.05 to -0.08 Mpa. 

•jj 9. (New) A soymilk and tofu manufacturing method as claimed in Claim 2, wherein said high 

03 pressure treatment is carried out such that a double tube type heating device, having an inner tube and 
y an outer tube, is employed, the soymilk flows within the inner tube and a heating medium flows in 
J* a space between the inner tube and the outer tube and the soymilk is treated under a pressure of 5 to 
P 15 MPa and a temperature of 70 to 100°C. 

S 10 - (New) A soymilk and tofu manufacturing method as claimed in Claim 3, wherein said 

FU high pressure treatment is carried out such that a double tube type heating device, having an inner 
tube and an outer tube, is employed, the soymilk flows within the inner tube and a heating medium 
flows in a space between the inner tube and the outer tube and the soymilk is treated under a pressure 
of 5 to 15 MPa and a temperature of 70 to 100°C. 

11. (New) A soymilk and tofu manufacturing method as claimed in Claim 4, wherein said 
high pressure treatment is carried out such that a double tube type heating device, having an inner 
tube and an outer tube, is employed, the soymilk flows within the inner tube and a heating medium 
flows in a space between the inner tube and the outer tube and the soymilk is treated under a pressure 
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of 5 to 15 MPa and a temperature of 70 to 100°C. 

12. (New) A soymilk and tofii manufacturing method as claimed in Claim 7, wherein said 
high pressure treatment is carried out such that a double tube type heating device, having an inner 
tube and an outer tube, is employed, the soymilk flows within the inner tube and a heating medium 
flows in a space between the inner tube and the outer tube and the soymilk is treated under a pressure 
of 5 to 15 MPa and a temperature of 70 to 100°C. 

13. (New) A soymilk and tofu manufacturing method as claimed in Claim 8, wherein said 
high pressure treatment is carried out such that a double tube type heating device, having an inner 
tube and an outer tube, is employed, the soymilk flows within the inner tube and a heating medium 
flows in a space between the inner tube and the outer tube and the soymilk is treated under a pressure 
of 5 to 15 MPa and a temperature of 70 to 100°C. 

14. (New) A soymilk and tofu manufacturing method as claimed in Claim 2, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 
soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80 °C. 

15. (New) A soymilk and tofu manufacturing method as claimed in Claim 3, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 
soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80°C. 

16. (New) A soymilk and tofu manufacturing method as claimed in Claim 4, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 
soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80 °C. 

17. (New) A soymilk and tofu manufacturing method as claimed in Claim 7, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 



soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80 °C. 



18. (New) A soymilk and tofu manufacturing method as claimed in Claim 8, wherein said 
high pressure treatment is carried out such that a high pressure homogenizer is employed and the 
soymilk is treated under a pressure of 20 to 150 MPa and a temperature of 70 to 80°C. 

REMARKS 

The claims have been amended to correct their improper multiple dependency, and reduce the 
filing fee, as a result of which new claims 7-18 have been added to the application. 

Attached hereto is a marked-up version of the changes made to the claims by the current 
amendment. The attached page is captioned " Version with markings to show changes made. " 
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Registration No. 25,134 
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WHAT IS CLAIMED IS: 



Version with Marirings to 
Show Changs M»A* 



1. A soymilk and tofu manufacturing method, wherein soymilk, 
obtained by separating soy pulp thereof from soybean slurry, 
is applied with a high temperature , reduced pressure treatment , 
said treatment first heating the soymilk to a high temperature 
and then reducing a pressure thereof, and thereafter is applied 
with a high pressure treatment, so that a ratio of soymilk 
particles of 1/im or less is increased. 



2 . A soymilk and tofu manufacturing method as claimed in Claim 
1 , wherein softened water is used as dip water into which raw 
material soybeans are dipped for producing the soybean slurry 
and as addition water that is added at the time of grinding the 
raw material soybeans. 



3 . A soymilk and tofu manufacturing method as claimed in Claim 
1 p^^, w k ere i n "the high temperature in said high temperature, 
reduced pressure treatment is 120 to 150°C. 



4 . A soymilk and tofu manufacturing method as claimed in Claim 
1 ^sf ^ t wherein the pressure in said high temperature, reduced 
pressure treatment is reduced to —0.05 to —0.08 MPa. 



5. A soymilk and tofu manufacturing method as claimed in any 
after -e-f Claim^ 1 ^, wherein said high pressure treatment is 
carried out such that a double tube type heating device, having 
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an inner tube and an outer tube, is employed, the soymilk flows 
within the inner tube and a heating medium flows in a space 
between the inner tube and the outer tube and the soymilk is 
treated under a pressure of 5 to 15 MPa and a temperature of 
70 to 100°C. 

6 . A soymilk and tof u manufacturing method as claimed in any- 
•err e of Claim^ 1 p6 j/jf. wherein said high pressure treatment is 
carried out such that a high pressure homogenizer is employed 
and the soymilk is treated under a pressure of 20 to 150 MPa 
and a temperature of 70 to 80°C. 
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